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DEDICATION 


This book is dedicated to the Modern Home. In our 
Home today, as always, life is centered around our 
Kitchens. It is with this thought in mind that we. 

The Sponsors, have compiled these recipes. Some 

OF THEM ARE TREASURED OLD FAMILY RECIPES. SoME 
ARE BRAND NEW, BUT EVERY SINGLE ONE REFLECTS THE 
LOVE OF GOOD COOKING THAT IS SO VERY STRONG IN THIS 
COUNTRY OF OURS. 


EXPRESSION OF APPRECIATION 

We want TO EXPRESS OUR APPRECIATION TO ALL THOSE 
MERCHANTS WHOSE GENEROUS COOPERATION IN THIS PRO- 
JECT MADE IT POSSIBLE FOR US TO PUBLISH THIS BOOK. 

We also want to thank all those people who gave 
so generously of their time and energy in collect- 
ing and SUBMITTING RECIPES AND ASSISTED IN THE SALE. 
Without their help this book would not have been 
POSSIBLE. 




COPYRIGHT 

North American Press 
918 Broadway 
Kansas City, Missouri 
All Rights Reserved 




HISTORY OF THE MISSIONARY SOCIETY 


On Thursday afternoon October 8, 1942, ten (10) truly 
consecrated women met with the pastor, the Rev. Floyd W. 
Hardy in the sanctuary of the new Maple Liane United Brethren 
Church. 


After a period of prayer by the women. Rev. Hardy read 
the lOth chapter of Romans. Then the officers were selected and 
the Women's Missionary Association was organized, and the 
society became a branch of the National Women's Missionary 
Association of the United Brethren Church, then observing its 
67th years . 

The meetings were held each month, with dues of ten 
cents (10^) a month, and many times there were delinquents. 

Any other offering was used to help support a missionary 
for the work of the society . 

From the first, the W.M.A. was missionary minded and 
was always looking for new members to welcome into the society. 

The W.M.A. has cooperated with the Pastor of the 
Church, for the advancement of all the church activities, that 
the church be a real blessing to the community. 

The mother and daughter banquets have been one of the 
special events each year, since the first carry in dinner. May 
6th, 1943 at 6:30 P.M. There were 16 mothers and 24 daughters 
present. Ten men of the church served the food and washed the 
dishes . 


March is the month for the election of officers. It was 
at the March meeting 1943 when the social hour, after the meet" 
ings , was introduced . Members taking turn in serving light 
refreshments . 

The society has tried each year to have a representative at 
the general convention. 

January 7, 1945 the society "went gathering" a member 
would take a prospect along and call on another member trying 
to get the prospect interested in becoming a member. 

In January 1947 the W.M.A. became known by the present 
name Women’s Society of World Service, or W.S. W.S. , when 
the United Brethren and the Evangelical Churches combined. 

The woman continued to g^ow spiritually, reading their 
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HISTORY (Continued) 


! 

Bibles, and reading course books, and using the prayer circle. 

The Thank-Offering boxes being used and turned in at the Novem- 
ber meeting. The money to be used for Home and Foreign mission 
work. Each year a study class was held, using books recommend- 
ed by the denominationei’ Special days of the year ^ 

The W.S.W.S. has had many worthwhile projects. But ' 

the greatest is that of making Christ and His plan vital to each ^ j 
individual, to the community and the world. | 

by 

Mrs. F.O. (Bdree) Smith 
EXPRESSION OF APPRECIATION 

We want to express our appreciation to all those mer- 
chants whose generous cooperation in this project made it pos- ' 

sible for us to publish this book. ^ 

We also want to thank all those people who gave so 
generously of their time and energy in collecting and submit- 
ting recipes and assisting in the sale. Without their help, this •" , 
book would not have been possible. 

THE COOK BOOK COMMITTEE Li , 

i 

History of the W.S.W.S. Society by Mrs. Edree Smith, ^ 
one of the charter members . 

Book compiled by; Madams Jean Connon, Trudy Fisel, 

Doris Gerstenkom, Leona Harwood and Miss Sharon Bennett. 
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TABLE GRACES AND POETRY 


We thank you , God , 

You help us know 

It's time to eat 

And time to grow . Amen 

Lloyd and Vera Channels 


To God who gives us daily bread , 

Our thankful hearts we raise; 

And pray that he who sends us food 
Will fill our hearts with praise . Amen 
Mary Rumsey 

God is great, 

God is good; 

And we thank Him 
For our food . Amen 
"unknown" 









We thank Thee , Father , for this food 
For all Thy gifts , so wise and good; 

Help us to show our thanks today 
In everything we do and say . Amen ^ 

Unknown 

ALL THAT WE HAVE 

All we can ever have of anyone 
Is knowing what he liked, what he would say 
About a given circumstance; the way 
He faced his sorrow , what he though was fun. 
He whom we love is loaned us for a while , 

To learn about , perhaps to memorize 
To warm our hearts before a well-loved smile , 
To build the memories the years will prize . 

All must be loosed--there is no one to own. 
Only to love, and from this love, to grow-- 
At last , each walks his charted path alone , 

And yet not quite alone --there is the glow 
Of sweet togetherness , thoughts understood , 

A timeless knowing- -and a gentle good, 
by 

Lee Avery 
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WEIGHTS AND MEASURES 


3 teaspoons 

2 tablespoons 

4 tablespoons 

5V^ tablespoons 

16 tablespoons 

1 cup 

2 cups 

4 cups 

8 quarts 

4 pecks 

2 tablespoons fat 

lb. butter or fat 

1 lb. water or milk 

1 lb. granulated sugar ... 

1 lb. brown sugar 

1 lb. confectioners sugar 

1 lb. flour 

1 lb. rice 

1 lb. pitted dates 

1 lb. cheese 

1 sq. bitter chocolate 

1 package cream cheese .. 
1 c. chopped nutmeats .... 

16 marshmallows 

1 cup egg whites 

V 2 pint heavy cream 

No. 1 can 

No. 2 can 

No. 21^ can 

No. 3 can 

No. 10 can 


..1 tablespoon 
...1 liquid ounce 
-M cup 
-Vb cup 
..1 cup 
..8 ounces 
..1 pint 
..1 quart 
..1 peck 
..1 bushel 
..1 ounce 
..1 cup 
.1 pint 
..2 cups 
..3 cups 
cups 

.about 4 cups 
.2 cups 
.2 cups 

.5 cups, grated 
.1 ounce 

.3 ounces or 6 tablespoons 

.V 4 . pound 

.14 pound 

.8 - 12 egg whites 

.1 cup, whipped 

1^4 - 2 cups 

■ 2 % . 2 Y 2 cups 

S% - 3% cups 

4 cups 

12 - 13 cups 


1 soups! 



- 

||SALADS| 




1 BEVERAGES 1 


FROZEN FOODS 


Frozen foods are easy to cook. However they do require a little 
different handling than fresh foods. The following are rules to ob- 
serve in cooking frozen foods and some suggestions for their prepara- 
tion. 


In using frozen fruits in place of fresh, allow for the sugar used 
in preparing the fruit for freezing. In general they may be substi- 
tuted for the equivalent amount of fresh fruit called for in the recipe. 

When thawing fruits, leave in package unopened. Exposure to 
air robs the fruit of some of its color and flavor. Do not remove fruit 
from the carton until ready to use. 

Frozen fruits to be used in pies, cobblers, etc. need only be thawed 
enough to spread. Those frozen fruits that are to be cooked may be 
started cooking from their frozen state. Fruits to be served as a chilled 
dessert should be served partially thawed while still icy. 

Frozen vegetables should be started cooking while they are still 
frozen. They should be cooked quickly. Frozen vegetables need only 
be cooked V 2 to V 3 as long as fresh vegetables. 

Frozen meats may be started cooking while they are still partially 
or completely thawed. A quick way of thawing a roast is to place it 
in an over at 175 degrees. Do not remove the freezer wrapping. 

Frozen poultry may be thawed and cooked or cooked from its 
frozen state. If cooked from frozen state additional time should be 
allowed. 

Frozen fish may be thawed completely or cooked while still frozen. 
Allow half again as much cooking time if cooked frozen. 

Frozen unbaked pies may be defrosted and baked the same as 
fresh made pies. Or they may be placed directly in a 400 degree oven 
and baked. Allow 10 - 15 minutes additional baking time if baked 
while still frozen. 

Frozen baked pies may be thawed at room temperature while still 
wrapped (2-3 hours). Mince and apple pies may be thawed and then 
placed in 375 degree oven for a few minutes to reheat before serving. 


RELISHES, PICKLES, APPETIZERS 



HOT DOG REUSH 

4 c. onions, ground 
4 c. cabbage, ground 
12 green peppers 
6 sweet red peppers 
1/2 c. salt 
6 c. sugar 

Grind vegetables , using coarse blade . Salt . Let stand 
overnight . Rinse and drain . Combine remaining ingredients , 
pour over vegetable mixture . Heat to boiling . Simmer three 
minutes . Seal in hot sterilized jars . 

Mrs . Ward Dare 


1 Tbsp . celery seed 

2 Tbsp. mustard seed 
11/2 tsp. turmeric 

4 c. cider vinegar 
2 c. water 


GREEN TOMATO RELISH 


Chop 1 peck of green tomatoes, cover with 11/2 cups of 
salt and let stand overnight . Drain well and add 1 medium size 
cabbage head, chopped fine . Boil all in 3 quarts vinegar for 1/2 
hour . Add: 


6 medium size onions , 
chopped fine 


5 sweet red peppers , chopped 
fine 


Add: 

8 c . sugar 2 tsp . celery seed 

2 tsp. mustard seed 2 tsp. ground cinnamon 

2 tsp. cloves 


Boil until onions are tender . Seal . All ingredients may 
be ground instead of chopped , if desired . 

Mrs . Charles Ritchie 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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SOUPS. SALADS, BEVERAGES 


LIME SALAD 

2 pkg. lime jello 1/2 c, maraschino cherries 

1/2 pt. sour cream 1/2 c, nuts 

1 #2 can crushed pineapple 

Dissolve jello in 1 cup boiling water, using pineapple 
juice for second cup. Let jello set slightly, mix a small 
quantity of jello with cream and thin. Fold into the rest of 
jello, adding pineapple, cherries and nuts , Mix well and chill 
until firm. 

Mrs. Sherlyn Parker 


FROZEN SALAD SQUARES 


2 eggs, well beaten 
1/2 c. sugar 
1/8 tsp, salt 
1 9"OZ. can crushed 
pineapple 


1/4 c. lemon juice 
1/2 c. finely chopped celery 
2 apples, chopped fine 
1 c. cream, whipped 


Mix eggs, sugar and salt. Add juice from pineapple and 
lemon juice; cook over low heat, stirring constantly until mix- 
ture coats spoon. Cool, Fold in pineapple and remaining in- 
gredients , Turn into a refrigerator tray and freeze until just 
firm . Cut into squares and serve on salad greens . 

Mrs. Jack Landick 


COTTAGE CHEESE SALAD 


1 pkg. lime or lemon jello 1 c. boiling water 

Stir and let cool. Add 1 scant cup salad dressing and 
beat well. Add: 


1 c. cottage cheese 1 small onion, chopped fine 

1 small cucumber, chopped fine 

Chill until firm. 

Mrs. Howard DePoy 

CRANBERRY SALAD 

1 pkg. raspberry or 1 c. water 

lemon jello 1 c. sugar 

Dissolve above. Then add: 
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CRANBERRY SALAD (Continued) 


1 c. ground cranberries 
1 ground orange 

(Grapes, nuts, celery, 

let set. 


1 ground apple 

chopped - if desired.) Chill to 
Mrs. C. S. Barbieri' 


SUNSHINE SALAD 


1 pkg. orange or lemon jello 2 or 3 carrots, grated 
1 small can crushed stuffed olives 

pineapple 

Dissolve jello, using the juice of pineapple as part of the 

water. Place a whole olive in bottom of each jello mold. Fill 

each mold half way with grated carrots and pineapple and sliced 
olives. Fill with jello. Serve on lettuce with salad dressing. 

Mrs. Schaal 


FRENCH DRESSING 


Put into quart jar: 


1 c. sugar 1/2 bottle catsup 

1 tsp. salt 

Fill jar three^fourths full with diluted vinegar. Fill 
rest of the way with salad oil. Stir before using. Chill. 

Mrs. John Shirk 


COOKED SALAD DRESSING 


2 Tbsp. flour 1/2 c. vinegar 

1/2 c. sugar 1 c. milk 

1 egg 1/2 tsp. salt 

1 tsp. prepared mustard 

Mix flour and egg and mustard; add sugar, salt, vinegar 
and milk. Cook, stirring constantly, until mixture thickens . 
Cool before using. 

Mrs. Ethelyn Bone 


ORANGE COOLER 


For a real refreshing warm party cooler, put 2 or 3 dips 
of orange sherbet in a tall glass or goblet; add orange soda, top 
with a red cherry and slip a slice of orange on glass rim as 
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ORANGE COOLER (Continued) 


garnish. Real cool! 

Mrs . Don Bostwick 
FRUIT PUNCH 

Beat two cans jellied cranberry sauce with rotary beater . 
Beat in 1 1/2 quarts water. Add one cup lemon juice and: 

2 c . grapefruit juice 1 tsp . almond extract 

2 c. orange juice 

Garnish with clove studded lemon slices and fresh mint 
leaves . Serves 12 - 15 . 

Mrs . R . Jack Bower 


Write Extra' Recipes Here: 
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aneous ( 


MEAT SUBSTITUTES 
VEGETABLES 


COOKING TERMS 


AU JUS: With natural gravy. 

ASPIC: This denotes a savory jelly made from stock or from tomato 
juice with gelatin. 

AU GRATIN: Means covered with cheese or crumbs or both and 
baked. 

BASTE: To moisten food while baking with juices from pan or other 
liquid or fat. , 

BAKE UNTIL TENDER: Until a fork or skewer can easily be in- 
serted. 

BLEND: To mix well. 

BISQUE: A white soup made of shell fish. 

BOUILLON : A clear soup stronger than broth, yet not so strong as 
consomme, which is clear soup. 

CAFE AU LAIT: Equal parts of coffee and milk. 

CANAPE: Small open appetizer, served as first course. 

CHARLOTTE: A pudding made of bread or cake covered with fruit 
or gelatin. 

CHILL: To place food in the refrigerator until cold, not frozen. 

CREAM : To mix shortening in bowl until it is soft and light. 

CROQUETTES: A savory mince of meat or fish made with a sauce 
into shapes. 

CUT AND FOLD : To slice down through a mixture with a spoon and 
bring it to the top, folding over on the upward stroke. 

ENTREE: A light dish served between courses at dinner. 

FONDUE: A light preparation of cheese and eggs. 

FRAPPE: partly frozen. 

FRICASSEE: A dish of any boiled meat served in a rich milk sauce. 

GLAZE OR GLACE : Iced or glossed oyer. Meats are glazed by cov- 
ering with concentrated stocks or jellies. Fruits may be frozen 
or covered with a shiny film of hardened sugar syrup. 

HORS D’OEUVRES: Appetizing side dishes such as olives, radishes, 
celery and pickles. 

JULIENNE: Cut in fine strips or strings. 

KNEAD: To place dough on a flat surface and work it, pressing down 
with knuckles, then fold over, repeating several times. 

MARINATE: To allow fruits or vegetables to stand in dressing or 
syrup to improve flavor. 

PIQUANT: A sharp sauce. 

PUREE : Food boiled to a pulp and put through a sieve. 

SAUTE: To cook gently in a small amount of fat. 

SCALD: To heat milk product until scum forms over top (196 de- 
grees F. — not boiling) . 


MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES 


1 


GREEN BEAN CASSEROLE 
Put in casserole: 

1 can green beans 1/2 c . liquid drained from beans 

Add 1 mushroom soup . Add 1 can onion rings on top . 
Bake 325 degrees for 20 to 30 minutes . 

Mrs . R . Dudley 

SPINACH AND EGG 

Cook spinach in very little water . Fry bacon crisp and 
add beaten egg. Stir into cooked spinach. Season. 

Mrs . Cora Louderback 

CARROT RING 

2 Tbsp. celery 
1 tsp. salt 
1 /4 tsp . paprika 

1 c. milk 

3 egg whites, beaten 

2 Tbsp . melted butter 

Mix well . Pour into buttered ring mold . Set in pan of hot 
water and bake for 40 minutes at 300 degrees . Unmold carefully 
and fill center with creamed peas . Garnish with parsley . 

Mrs . H . Samson 

ITALIAN HASH 

3/4 c. grated cheese 1 c. tomato sauce 

1/4 lb. macaroni (cooked) 2 c. chopped cooked meat 

Put cooked macaroni in buttered baking dish, pushing it 
to the sides . Fill center with meat . Sprinkle with grated cheese . 
Pour tomato sauce over top. Brown in 350 degree oven. 

Mrs . R . Cook 

BAKED BEANS 

2 lb . beans (soak overnight) 

Cook vintil nearly done . Place in a well greased pan or bak- 
ing dish and add; 


2 c . mashed cooked carrots 

1 c. bread crumbs 

3 egg yolks 

2 Tbsp. chopped onion 
2 Tbsp. parsley 
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PARK LANE BEAUTY SHOP 


RUTH FORD 

Beauty Consultant 


Phone CE. 2-6144 




Bulla Rd« 


IRONWOOD 

SHELL SERVICE 

Washing - Greasing 

18007 Sxaie Rd, 23 South Bend, Ind, 

Phone CE. 3—0616 


PHONE CE. 3- 8060 - IF NO ANSWER CALL CE. 3-7184 

GEORGE’S REFRIGERATION 


Air Conditioning 

SALES AND SERVICE 


1825 7 E. EDISON RD. 
SOUTH BEND, IND. 


SOUTH BEND, IND< 


FRENCH STEW (Continued) 


Cut up and add: (Bite size) . 

2 onions pinch salt 

2 green peppers 1 qt . tomatoes 

1 stalk celery salt and pepper to taste 

Simmer 1 - 1 1/2 hours. Serve over platter of spag- 
hetti or rice which has been boiled in salt water . Sprinkle with 
grated cheese if preferred . Mushrooms may also be added . 

Mrs . M . V . Mogren 

BAR-B-Q 


2 Tbsp. shortening 
1/2 lb. veal, cut in small 
pieces 

1/2 lb. beef, cut in small 
pieces 

2 large onions , cut fine 


1 bunch celery , cut fine 
1/2 bottle catsup 
1/2 tsp. nutmeg, allspice, 
cinnamon 

salt and pepper to taste 


Put shortening in pan . Brown onions and meat in this . 
Add spices , salt and pepper . Add celery and steam a little 
while . Then add catsup . Put lid on and steam over slow fire , 
two or three hours . Stir often. The meat should be done 
enough to fall apart . Serve between buns . 

Eleanor Walker 


RUSSIAN CHOP SUEY 


1/4 lb. small shell 1 small onion, chopped 

macaroni 1 c . mushrooms , stems and caps 

1/2 lb. ground round 1 green pepper, chopped 

steak 1 can tomato soup 

2 small stalks of celery, 1 tsp. salt 

cut in 1/2 inch pieces pepper 

1 . Cook macaroni five minutes in boiling salted water . 

2 . Drain and rinse with cold water . 

3 . Fry chopped onion and pepper with ground meat . 

4 . Add meat , celery , mushrooms , soup and seasoning 
to macaroni . 

5. Bake in oven, 350 degrees, for 30 minutes or cook 

slowly 20 minutes on top of range. 

Mrs . Walter Curran 
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MEAT BALLS WITH VEGETABLES 

2 #2 can tomatoes 1 lb. hamburger 

2 onions, sliced 1 onion, minced 

1 green pepper , chopped 1 potato , grated 

fine salt 

3/4 tsp. salt pepper 

1/4 tsp. pepper 

Cook tomatoes , onions green pepper , and seasonings 
for ten minutes . Then mix meat, onion, potato and seasonings 
together . Form into balls , brown in hot skillet, add to tomato 
mixture . Cover and simmer 40 minutes . 

Sue Dudley 

DINNER -IN-A-DISH 


3 Tbsp. Crisco 
2 green peppers , cut 
in strips 

1 lb . ground beef 


2 eggs 

2 c. corn, fresh, frozen or 
canned 

4 medium tomatoes 


Lightly fry beef and peppers in hot Crisco . Remove 
from stove and stir in eggs . Season with salt and pepper . 

In casserole or baking dish, arrange layers of corn, meat mix- 
ture and sliced tomatoes. Top with buttered crumbs . Bake 
in 375 degree oven for 30 minutes . 

Miss Barbara Landick 

CORNED BEEF CASSEROLE 

2 c. cooked macaroni 1 c. milk 

1-12 oz. can corned beef 1/2 c. chopped onion 
1/4 lb. sharp cheese buttered crumbs 

1 can cream chicken soup 

Mix all ingredients together and place in 350 degree 
oven for 45 minutes . 

Mrs . D. Germann 
HUNGARIAN RICE 

3 Tbsp . lard 2 c . washed rice 

1 onion, chopped 


Saute onion and rice until brown . Cook neck, feet and 
bony parts of chicken and giblets with one carrot , celery , onion 
and parsley . When rice is brown , strain stock and pour over 
rice and cook until thick and rice is tender . Chop meat and 
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HUNGARIAN RICE (Continued) 

giblets fine and chopped parsley, salt to taste . 

Helen Redfern 

SIX -LAYER DINNER 


3 potatoes 

2 carrots 

1/2 lb . groiuid beef 

3 onions 

1/4 c. rice (raw) 


1 c. celery 
tomato juice 
1 1/4 tsp. salt 
1/4 tspo pepper 
3 Tbsp. butter 


Cut potatoes in cubes and put In bottom of baking dish . 

Add diced carrots , then layer of ground beef , add onions , layer 
of rice and layer of celery . Pour tomato juice to cover all and bake 
at 375 degjrees until well done. 

Keep in layers and season each layer with salt and pepper . 

Mrs . Leslie DuBois 


MACARONI HAM BAKE 

1 regular pkg . cooked 1 /4 c . chopped onion 

macaroni 1 cal'- celery soup 

1 c . chopped leftover ham 1 c . grated cheese 

1/4 c. milk 

Combine all contents and put in baking dish. (350 degrees 
for 30 minutes .) This may also be made up and stored in re- 
frigerator or frozen until later . 

Mrs . Don Bostwick 

SPAGHETTI CASSEROLE 

Saute together in a small amoimt of shortening: 

1 lb . hamburger 1 medium onion , chopped 

Prepare one eight ounce pkg . spaghetti according to 
directions on package • Mix the above together and add: 

1 pkg. shredded Cheddar or 1 pt.or 1 can tomatoes 
Longhorn cheese 1/2 to 2/3 c. milk (enough to 

salt and pepper to taste moisten thoroughly) 

Pour into casserole and put several strips of bacon on 
top. Bake at 375 degrees for about 45 minutes or until brown 
on top . 

Mrs . C . G . Melton 
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TUNA NOODLE CASSEROLE 


1 10^ pkg. small noodles 1 small chopped onion 

1 c . tuna 1 c . diced American cheese 

Make cream sauce while boiling noodles . Cream sauce 
of: 


2 c. milk 4 Tbsp. butter or oleo 

4 Tbsp . flour 


When sauce is thick, add cheese to melt it. Pour sauce 
over noodles and tuna and onion in casserole . Bake 45 minutes 
in 350 degree oven . 

Shirley Rollings Walker 
TUNA SCALLOP 


4 c, thinly sliced, pared 
potatoes 
3 Tbsp. butter 
1/4 c. flour 

2 Tbsp, prepared mustard 


1 tsp. salt 

1/8 tsp. pepper 

2 c . milk 

1-7 oz , can tuna 
1 c . thinly sliced onions 


Cook potatoes in boiling salted water for ten minutes , 
Drain . Meanwhile melt butter in saucepan . Stir in flour , 
mustard, salt, pepper. Add milk gradually, while stirring. 

Cook until smooth and thickened , Arrange potatoes , tuna and 
onions in alternate layers in greased two quart casserole . Pour 
sauce over all and bake for 45 minutes at 375 degrees . Serves 6 , 

Gertrude Farkas 


Write Extra Recipe Here: 
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MEAT 



ROASTING 


MEAT 

Set 

Time in Min. per Lb. 
Time in Minutes Storted Cooking 

Temperotur* per Pound from Frozen Stoto 

Beef 





Standing Rib 6-8 Lbs. 

300 

Rare 

18-20 

43 



Medium 

22/25 

47 



Well Done 27-30 

55 

Less than 6 pounds 

300 

Rare 

33 

55 


Medium 

45 

60 



Well Done 

50 

65 

Rolled Ribs 

300 

Rare 

32 

53 



Medium 

38 

57 



Well Done 

48 

65 

Rump (high quality) 
Standing 

300 


25-30 

50 

Rolled 

300 


30-35 

55 

Lamb 





Leg 

300 


30-35 

40/45 

Rolled Shoulder 

300 


40-45 

40-45 

Shoulder (bone in) 

Veal 

300 


30-35 

40-45 

Leg 

300 


25-30 

40-45 

Shoulder 

300 


25 

40-45 

Boned and Rolled 

300 


40-45 

40-45 

Pork 





Loin 

350 


35-40 

50-55 

Fresh Ham 

350 


30-35 

50-60 

Smoked Pork 





Ham (New style) 

300 


15 


Ham (New style) Half 

300 


18-20 


Ham Butts 

300 


35/40 


POULTRY 





Chicken 





Stuffed 3-4 lbs. 

350 


45-40 


Stuffed 4-5 lbs. 

350 


40-35 


Stuffed over 5 lbs. 

325 


35/30 


Turkey 





8-10 lbs. 

325 


25-20 


10-14 lbs. 

325 


20-18 


14-18 lbs. 

300 


18-15 


18-20 lbs. 

300 


15-13 


Goose 





10-12 lbs. 

325 


30-25 


Duck 





5-6 lbs. 

350 


35-30 



MEAT, FISH, POULTRY 


SCALLOPED CHICKEN-ONE OVEN MEAL WITH 
DRESSING, SPECIAL SAUCE AND TOPPING 

Mrs . Lawrence Kaufman 
Will serve 18-20 . 10 x 14 x 2 1/2 Inch pan or 2-8 x 8 x 

2 1/2 inch pans . Preheated oven, 350 degrees . Baking time one 
hour . 

4 to 5 lb. stewing chicken 1 onion, sliced 

2 qt. hot water 2 celery stalks , cut 

2 carrots, cut in slices 4 tsp. salt 

Cover chicken with hot water . Simmer , covered , until 
partially tender then add the carrots, onion, celery stalks and 
salt . Continue cooking slowly until chicken is very tender . Cool 
in broth . When cold remove meat from the bones and cut into 
cubes . 


Dressing: 

14 c . stale bread , cubed 
2 tsp . salt 
1 tsp. sage 

Combine all ingredients 

Special Sauce: 

1 c . fat skimmed from 
chicken broth or 1 c. 
butter or margarine 
1 c . all purpose flour 


1/2 tsp. pepper 
2 eggs , well beaten 
1 1/2 c. chicken broth 

mix thorou^ly . 


1 Tbsp . salt 
1 /4 tsp . pepper 
6 eggs , well beaten 
5 c. milk, part of which may be 
chicken broth 


Melt fat in large saucepan or skillet . Blend flour , salt 
and p)epper . Beat eggs and add to milk . Pour liquid mixture 
slowly into flour mixture and cook over low heat until thickened. 
Stir occasionally. 


Topping: 

2 c . bread crumbs 4 Tbsp . butter or margarine , 

melted 

Soften bread crumbs in melted butter and sprinkle over top 
of casserole . Now , place dressing. Spread chicken evenly over 
sauce . then pour remaining half of sauce over chicken . Next , 
sprinkle topping over casserole . Bake . To serve , cut in squares . 
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SCALLOPED CHICKEN 


1 chicken , cooked and cut up 1 c . macaroni , (or tenderoni) 
1 1/2 c. Ritz crackers, cooked and drained 

rolled 


Thicken about five or six cups of broth (not too thick) . 
Alternate layers of chicken and macaroni and crumbs . > Put in 
greased pan, pour broth over and through . Bake in moderate oven 
one -half to three -quarters of an hour . 

Mrs . John Rollings 

CREAMED BAKED VEAL 
(OR BEEF) 

1/4 c. butter or oleo 1 c. milk 

1 lb. veal, cut in 1" cubes 1/2 tsp. salt 
1 Tbsp . flour dash of pepper 

Melt butter in skillet, add veal and cook covered for 
about 30 minutes over low heat. Uncover and brown meat; add 
flour and blend well . Add milk and cook until thick , stirring 
constantly. Add salt and pepper and mix well . Pour into cover- 
ed casserole and bake 45 minutes in 350 degree oven. 

Dorothy Rollings Coulter 

CITY CHICKEN 

pork and veal (amount cracker crumbs 

below) 1-2 eggs 

City chicken sticks small amount of milk 

Select pork and veal cut from shoulders and have butcher 
cut in strips or cubes . Figure 1/4 lb. per stick. Secure pork 
and veal alternately on the sticks . Roll each one in a mixture 
of egg and milk beaten together . Then roll in very fine cracker 
crumbs . Brown in fat and place in 350 degree oven for 1-11/2 
hours . 

Mrs . George Wyman 
HAM LOAF 

Melt: 3 Tbsp . butter in bottomof loaf pan . Add 5 Tbsp . 
brown sugar . Place on top 3 slices pineapple . 

Loaf: 

1 1/2 lb. ground ham 1/4 tsp. pepper 

and pork, mixed - . 2 eggs, beaten 
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HAM LOAF (Continued) 


1/2 c. bread crumbs 1/4 c. milk 

Mix together and put on top of pineapple • Bake 50 to 60 
minutes at 375 degrees . 

Mrs . Kollar 

CHICKEN AND DUMPLINGS 

Wash and disjoint a boiling chicken and put in kettle 
which has a tight lid . Cover the chicken with water and: 

2 stalks of celery 1 bay leaf 

2 carrots sprinkling of nutmeg 

1 onion 


Cook until tender . When you are ready to serve , make the 
dumpling recipe on the Jiffy “Mix box> and drop by teaspoonfuls 
on the chicken and vegetables with the broth <, Cover tightly with 
lid and steam for 12 - 15 minutes . The broth will thicken slightly 
with the dumplings. 

Mrs . R . Lord 


BARBECUED SPARERIBS 


4 lb. spareribs 

2 Tbsp. butter 

4 Tbsp . lemon juice 
1/8 tsp. cayenne pepper 

3 Tbsp. Worcestershire 
sauce 

1 c. water 


1 medium onion , cut fine 

2 Tbsp . vinegar 

2 Tbsp. brown sugar 
1 c'. catsup 

1/2 c. celery or 1 Tbsp. celery 
salt 


Brown spareribs in large skillet in the butter . Remove 
spareribs, add onions and brown. Return ribs to skillet, add 
remainder of the ingredients . Bake two hours at 350 degrees . 

Mrs . D. C. Patrick 


PORK AND NOODLE DISH 

Mrs . K . Murphy 

1 can tomato soup 1 onion 

1 stalk celery 1-8 oz. pkg. noodles 

1 lb . lean pork (diced) 

Brown pork slightly with onion and celery . Cook noodles 
in boiling salted water. Drain. Combine pork, celery and onion 
with the noodles . Add tomato soup and one can of water . Bake 
in greased baking dish for 45 minutes at 350 degrees . 
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SAUERKRAUT WITH BACON WRAPPED FRANKFURTERS 

2 Tbsp. butter 8 frankfurters 

1/4 c. onion, finely chopped 8 cheese strips (American cheese, 
1/4 c . green pepper, 1/4 inch thick) 

finely chopped caraway seeds 

l-#2 1/2 can sauerkraut 8 slices bacon 

1 c. canned tomatoes 

Melt butter over low heat; add onion and green pepper , 
cook until tender . Add sauerkraut and tomatoes , mix thorough- 
ly. Turn into shallow 11/2 quart baking dish. With sharp 
knife , slit each frankfurter lengthwise , without cutting all the way 
through. Fill slits with few caraway seeds and cheese strips. 
Wrap each frank with bacon slices; secure with toothpick . Place 
on sauerkraut mixture . Bake in 350 degree oven for 20 to 30 
minutes . 

Mrs . Eva Gray 

RUMP POT ROAST- --POTATO PANCAKES 

3 to 4 lb. rump pot roast 1 onion, sliced 

sa It and pepper 1/4 c . water 

3 Tbsp . lard or drippings 

Brown meat on all sides in lard or drippings . Season , 
and add water and onion. Cover closely and simmer 2 1/2 to 
3 hours or until tender . Add small amounts of water from time 
to time if needed. Serve with potato pancakes below: 

Potato Pancakes: 

2 c . grated raw potatoes 1 tsp . salt 

2 eggs 1 Tbsp. flour 

1/2 tsp. baking powder 1/4 c. lard 

Combine all ingredients except lard . Drop by spoonfuls 
into hot lard. When brown, turn with pancake turner, cook until 
brown on other side . This mixture may be baked in one large 
pancake in a hot oven, 425 degrees for 15 minutes on each side 
or until crisp and brown . Serves four to six . 

Mrs . Fred Struble 
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HINTS 


Greaseless Griddle Cakes : When making griddle cakes grease the pan 
for the first cake. After that rub a piece of raw potato over hot 
griddle instead of greasing. The cakes brown nicely and there will be 
no smoke. 

Sugar in Fruit Pies : When making fruit pies sprinkle the sugar under 
the fruit instead of on top. The juice will boil up through the fruit 
and not out and over the top. 

When the custard pie shrinks away from the crust it has been 
baked in too hot an oven. 

When cutting cream pies dip the knife in warm water and none 
of the filling will stick to the knife. 

To prevent the bottom pie crust from becoming soggy, grease 
pie pans with butter. The crust will be soft and flaky. 

Toast the nut meats and while hot add a little butter. Then your 
nut bread will take on a new aristocracy. 

Meringue will always stand up high and perfect if a generous 
pinch of baking soda is added to beaten whites. 

A few whole cloves in the kettle of frying fat will give the dough- 
nuts a better flavor. 

Dry biscuits are caused from baking in too slow an oven and 
handling too much. 

Coarse textured muffins are caused from insufficient stirring and 
cooking at too low a temperature. 

To glaze the top of rolls, cookies or pies brush the top before bak- 
ing with 1 egg white slightly beaten with 1 Tbsp. milk, then bake. 


ROLLS, PIES. PASTRIES 


1/2 c. shortening 

1 c. sugar 

2 egg yolks 

1 1/2 c. flour 
1 tsp . vanilla 



1/4 tsp. salt 

1 tsp . baking powder 
1/2 c. milk 

2 egg whites , beaten stiff 


Cream shortening and sugar . Add egg yolks and . 

Add flour sifted with salt and baking powder alternately with mi . 
Fold in egg whites and nuts . Pour in eight inch paper lined pan. 


Topping: 

5 Tbsp. flour 
1/2 c. brown sugar 


3 Tbsp . butter 

1/2 tsp . baking powder 


Place topping over 
batter so it doesn’t come 
for 40 to 45 minutes . 


unbaked batter and press down in 
off after baking. Bake at 350 degrees 


Mrs . M . B . Whaley 


DATE-NUT BREAD 


1 Tbsp. butter 
1 c. sugar 
1 c. chopped dates 

1 c. boiling water 

2 c. flour 
1 egg 


3/4 c. chopped nuts 
1/2 tsp. vanilla 
1/4 tsp. nutmeg 
1 tsp . salt 
1 tsp . soda 


Add cut dates to boiling water , cool . Combine. butter , 
suear , egg and vanilla . Add salt, nutmeg and soda to flour . 
Sti?dry fngredients into batter along with dates and water. 
S fuL . .n loaf pan a, 350 degrees *or • 


BANANA NUT BREAD 


Cream together: 


1 c . sugar 


1/2 c. shortening 


Add 2 slightly beaten eggs . Add 3 mashed bananas . 
Sift together: 

2 c. flour ltsp:««da 
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BANANA NUT BREAD (Continued) 

Mix together: 

3 Tbsp . sour milk i tsp . soda 

^lour mixture with milk mixture in several small 
three -fourths cut nutmeats on 
the last sprinkling of flour so they will not sink to the bottom . 
Bake one hour at 350 degrees in regular loaf size pan . 

Mrs . John Rollings 

BUTTERSCOTCH NUT BREAD 

Mix in large bowl: 


2 eggs , well beaten 
Add: 

2 c . buttermilk or sour 
milk 

Sift together: 

4 c o sifted flour 
2 1/2 tsp. baking powder 


2 c . lightly brown sugar 


1 tsp. soda 


1/2 tsp. salt 


Fold into liquid mixture . Add: 

3 Tbsp. melted butter 1 c. chopped nuts 

Mtoc greased bread pans . Bake 45 to 50 min- 

utes at 375 degrees . 

Mrs . F . Ponder 


2 cakes yeast 
3/4 c. sugar 
1 box raisins 

3 tsp . salt 


RAISIN BREAD 

3 c . warm water 
3 eggs 

1/2 c. shortening 
12 c . flour 


Ihit in raisins , shortening , salt , sugar and eggs . Add 
water and atir until shortening is melted . Meanwhllefput jm^t 
in a cup and add about 1/2 c . warm water and let dissolve while 
at f • "^hen add to mixture and put in flour a little 

thPi while adding flour) . Knead until not quite dry, 

then cover and let rise until double or more. Take out, knead 
and cut it into three parts and put into pans . Then let rise , until 
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RAISIN BREAD (Continued) 


level. Put into oven and bake 45 minutes at 325 degrees . 

Mrs . O . Coryn 


CORN BREAD 


1 c. flour 1/2 c. sugar 

1 c . corn meal 3 Tbsp . melted butter 

4 tsp . baking powder 2 eggs 

1/2 tsp. salt Ic.milk 

Mix together . Beat eggs , add sugar , then milk . Add 
dry ingredients and melted butter. Bake at 375 degrees for 1/2 
hour . 

Marian Carter 


PECAN MOLASSES PIE 


1/2 c. granulated sugar 
2 Tbsp. butter 
2 eggs 

2 Tbsp. flour 


1/4 tsp. salt 
1 tsp. vanilla 
1 c. white Karo 
1 1/2 c. pecans 


Cream butter and sugar , add beaten eggs , flour , salt , 
vanilla and Karo . Stir well . Add pecans and pour into nine inch 
crust. Bake 40 to 45 minutes in a 350 degree oven. 

Mrs . Lee Cress 


BLACK WALNUT TARTS 

Pastry for double crust nine inch pie or one package pre" 
pared mix. 

1 c . chopped English walnuts 1 c . light corn syrup 
3 eggs 1 c . sugar 

1 Tbsp . salt 1 tsp . flavoring 

Line muffin pans or tart pans with prepared pastry. Place 
one tsp. nuts on the bottom of each blender, beat eggs slightly in 
mixing bowl. Add corn syrup and blend just enough to combine . 
Add remaining ingredients to egg mixture, blend without beating. 
(The whole procedure for the filling is done very gently.) Quickly 
pour filling over nuts . Bake 30 minutes at 325 degrees . Yield 
about 24 to 28 tarts . 

Patsy Purtee 
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FRENCH SILK CHOCOLATE PIE 
(8 Inch) 


Cream: 

1/2 c. butter 3/4 c. sugar 

Blend in; 

1 sq. chocolate, melted 1 tspo vanilla 

and cooled 

Add 2 eggs (1 at a time) . Beat five minutes after each 
addition with electric mixer at medium speed. Turn into a cool- 
ed pie shell . Chill one to two hours , 

Mrs . Loren Bedwell 

RITZ CRACKER PIE 


3 eggs whites , beaten stiff 

Gradually add 3/4 cup granulated sugar. Beat well. 

Fold in; 

20 Ritz crackers , rolled 3 /4 cup chopped nuts 

fine ' 

Spread in buttered nine inch pie pan . Bake 35 minutes 
at 350 degrees . Top with whipped cream or ice cream . 

Mrs . P . V . Hunter 

RITZ DATE PIE -NO CRUST 

18 Ritz Crackers, rolled 1 c. sugar 
fine 1 tsp . baking powder 

1 pkg . dates 1 /2 c . nutmeats 

3 eggs pinch of salt 

1 tsp. vanilla 

Mix crackers , sugar and baking powder, add the dates , 
then add eggs , one at a time . Add vanilla and nuts . Bake at 375 
degrees for 30 minutes , add stiffly beaten egg whites and put on 
top. Bake for few minutes. 

Yetta Armstead 
LEMON CREAM PIE 
Bring to a boil in pan on direct heat: 


-20- South Bend, Ind. 


LEMON CREAM PIE (Continued) 

1 c. milk 1/4 tsp. salt 

3/4 c. sugar 1 tsp. grated lemon rind 

Add 5 Tbsp. cornstarch, blended with 1/2 cup cold water. 
Cook over low heat until thickened, stirring constantly . Remove 
from heat . Add separately, mixing well each time; 

2 egg yolks, well beaten 6 Tbsp. lemon juice 

1 Tbsp. butter 

Pour into an ei^t inch baked or crumb crust pie shell . 
Top with meringue of two beaten egg whites and four tablespoons 
sugar . Brown in 375 degree oven . 

Mrs . Walter Rumple 

STRAWBERRY CHIFFON PIE 

Mix together in saucepan: 

3 egg yolks 2 tsp . lemon juice 

6 Tbsp . sugar 1 c . crushed strawberries 

1/4 tsp . salt 

Cook over low heat stirring until it bolls . Remove from 
heat and stir in; 

4 Tbsp . strawberry jello 2 Tbsp . hot strawberry juice 

When partially set, beat with electric beater and blend 
in 1/2 cup cream, whipped. Carefully fold in meringue of; 

3 egg whites 6 Tbsp. sugar 

Put in baked nine inch pie shell . Chill until set . 

Mrs . Bernard Serene 

CREAM PUFFS 

1/2 c. butter 1 c. flour 

1 c. boiling water 1/4 tsp. salt 

4 eggs 


Place butter , water in saucepan and bring to boil . Then 
add flour , salt all at once . Stir hard until mixture forms ball 
and leaves sides of pan . Cool slightly . Add eggs one at a time , 
beating after each . Drop by tablespoon on greased cookie sheet . 
Bake 20 minutes at 425 degrees , then 25 minutes at 325 degrees . 
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CREAM PUFFS (Continued) 

Cool. Slit side of shells and fill with cream filling. 

Cream Filling: 

2 c. milk, scald 

Add; 

1 c . sugar 1 egg 

3 Tbsp . cornstarch 1 /4 c . water 

1/8 tsp. salt 

Cook over low heat five to ten minutes . When thickened 
add 1 tsp . vanilla . Cool . 

Joan Higbee 


Write Extra Recipe Here: 


/ 
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HINTS 


Roll raisins in flour before stirring them into a cake to prevent 
them from going to bottom. 

When making cookies add 1 tsp. jam or jelly. The cookies will 
have a better flavor and stay moist longer. 

2 Tbsp. of lemon juice added to 1 c. of milk will sour it immedi- 
ately. 

In making rolled cookies chill cookie dough for about 14 hour. 
The dough will be much easier to handle and will require much less 
flour, therefore will make a more tender cookie. 

To substitute cocoa for chocolate use 3 Tbsp. cocoa in place of 
each square (1 oz.) chocolate called for. If substituting cocoa for 
chocolate in batter, also add 1 Tbsp. shortening for every 3 Tbsp 
cocoa used. 

Cracks and uneven surface of cakes may be caused by too much 
flour, too hot an oven and sometimes from cold oven start. 

Add several drops of vinegar to icing while beating and it will be 
soft and seldom grainy. 


CAKES. COOKIES 


FLOUR ICING 

5 Tbsp . flour 1 c . shortening 

1 c . milk 1 c . granulated sugar 

1 Tbsp. vanilla 

Blend milk and flour, and cook over low heat, stirring 
constantly . until thick . Remove and cool • Cream shortening 
and add sugar . Add cooled flour mixture and vanilla and beat 
well . 

Mrs . Orie Swick 

NESTLE’S DOUBLE-QUICK FUDGE FROSTING 

1 pkg. Nestle’s semi- 6 Tbsp. evaporated milk 

sweet morsels 3 Tbsp. butter 

2 c. confectioners sugar 

Melt the chocolate over hot (not boiling) water . Add sugar , 
milk and butter. Beat until smooth. Approximately 1 1/2 cups. 

Mrs . Robinson 

FLUFFY WHITE FROSTING 

2 Tbsp . flour 1 /2 c . milk 

Cook until thickened and cool . 

1/2 c. sugar 1/8 tsp. salt 

1/2 c. shortening 

Add to thickening and beat on high speed with mixer 
until light and fluffy. Add 1/2 tsp. vanilla and mix until right 
for icing. 

Mrs . Charles Sydor 
DATE CRACKERS 


Boil until soft: 

1 lb . dates 
1/2 c. sugar 

1 c. brown sugar 
1 scant c. shortening 


1/2 to 3/4 c. water 

2 1/2 c. rolled oats 
2 1/2 c. flour 


Mix and add 1/2 cup warm water with: 
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DATE CRACKERS (Continued) 


1 tsp. soda 


pinch salt 


Roll out 1/2 dough very thin. Spread 1/2 the date 
mixture on 1/2 of dough, then flop over the other half. Place 
in pan, cut into squares and mark top of cookies with fork. 


Mrs . A . W . 


REFRIGERATOR CARAMEL COOKIES 

3/4 c. shortening 3 1/2 c. cake flour 

2 c. brown sugar 1/2 tsp. salt 

2 eggs , beaten 2 tsp . baking powder 

2 tsp . vanilla 

. Cream shortening and sifted sugar together . Add 
beaten eggs and vanilla and beat smooth . Add sifted dry ingred 
ients . Mix well . Form into roll two inch diameter . Roll in 
waxed paper and chill overnight. Slice 1/8 inch thick and bake 
at 350 degrees for ten minutes . 

Mrs . Brier Huntley 

NO BAKE COOKIES 

2 c. sugar 1/2 c. cocoa 

1/2 c. milk 

Boil one minute . Add 1/2 cup peanut butter, stir till 
melted , then add 1 tsp . vanilla and 3 cups Minute oats . Stir 
good and drop on waxed paper. Nuts may be added if desired . 

Ann Morgan 

SCOTCH CAKES 
(Cookies) 

1/2 lb. oleo 2 1/2 c. flour 

3 Tbsp . powdered sugar 

Hand mix all ingredients together until solid enough to 
roll out. Roll to 1/2 inch thick and cut with very small round 
cutter . Or make rounds with hands . Indent each with thumb. 
Bake at 350 degrees till slightly browned . When cold fill each 
center with different colored butter frosting. Place a nut on top 
of each . These are only supposed to be about one inch across . 
They are a very dainty for teas . 

Mary Stiykul 
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"The Following Services A/Vill Be Available at Our Location 

MOBIL LUBRICATION MOTOR TUNE UP 

BRAKE SERVICE - MUFFLER fie TAIL PIPE SERVICE 
MOBIL TIRES - BATTERIES - ACCESSORIES 
CAR WASHING AND POLISHING 
WHEEL balance 

HERB SEALL MOBIL SERVICE 

1611 SOUTH BEND AVE. AT IVY ROAD - SOUTH BEND, INDIANA 
phone CE. 3-0676 

** FLOWERS FOR ALL OCCASIONS** 

DEE BEE FLORIST 

STORE AND GREENHOUSES 
733 NORTH EDDY STREET 

PHONE 2 — 3620 SOUTH BEND 17, IND« 

D. BROWN BROWN 


GIFTS FOR ALL OCCASIONS 

LANDESMAN JEWELER 

DIAMONDS - WATCHES - JEWELRY 
WATCH and jewelry REPAIRS 
PHONE CE. 3-3737 327 DIXIE WAY, NO. 

SO. BEND, IND. 


SMITTY’S TEXACO 

SOUTH BEND AVE. fie EDISON RD. 
CE. 3-0992 

SOUTH BEND, INDIANA 


PHONE CE. 4-0838 

cole’s variety store 

111 DIXIEWAY NORTH (ROSELAND) 
SOUTH BEND, IND. 


compliments of 


A FRIEND 


SOUTH BEND, IND 
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ROSELAND PHARMACY 

401 DIXIE WAY NORTH PHONE CE. 3-1117 

SOUTH BEND 17 RQSEi-AND, INDIANA 

COMPL.IMENTS OF 

BROSMER’s 5 & 10 STORE 


COMPLIMENTS OF MAPLE LANE BEAUTY SHOP 

OLLIVENE MORRIS 

PHONE CE« 4-3574 MAPLE LANE - SO. BEND 


PATRONIZE 


MERCHANTS 


ADVERTISED 


IN THIS BOOK 


SOUTH BEND, IND. 


BUTTER COOKIES 


Ic. butter l/4tsp. salt 

112 c. confectioners sugar 1 tsp. vanilla 

2 1/4 c. flour 3/4 c. chopped nuts 

Form into one inch balls with hands and bake at 400 de- 
grees for 14 to 17 minutes. They should now be brown. Roll in 
confectioners sugar, cool, then roll again. 

Mrs. R. Stewart 

SWEDISH TEA RINGS 

2 c . butter 1 egg 

1/3 c. brown sugar pinch of salt 

1/2 c. flour 

Blend butter and sugar, add egg yolk and mix well. Slow- 
ly add flour; mix smoothly and roll into small balls . Beat egg 
white very stiff. Dip ball into egg white and roll in finely chopped 
nuts or cocoanut. Place on a cookie sheet and dent center with 
finger. Bake in 300 degree oven for 5 minutes. Take from oven 
and dent again. Bake again for 5 minutes, or until done. 

Fill dent with jam or jelly. 

Mrs. Francis Smith 

TOFFEE NUT COOKIES 

1 c. soft butter 1/2 tsp. soda 

1 c. sugar 1 tsp. cinnamon 

1 egg yolk 1 c . nuts , chopped 

1 tsp. vanilla 1 egg white 

2 c. sifted flour 

Cream butter, add sugar gradually until smooth. Add 
egg yolk and vanilla and beat until smooth. Sift dry ingredients. 
Add slowly until smooth. Spread in pan, 11 x 16 inches; brush 
surface with egg white and sprinkle with nuts. Bake in a 325 de- 
gree oven for 35 to 40 minutes. Cut into squares. 

Mrs. George Luttrell 

WALNUT CRESCENT 

Mix together: 

1/2 c. oleo 1/2 c. shortening 

Mix together: 
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. WALNUT CRESCENT (Continued) 

1/3 c. sugar 2 tsp, vanilla 

2 tsp. water 

Add to the batter; 


2 c. flour 1/2 c. nuts 

Chill 3 or 4 hours. Roll like a cigar and shape in a half- 
moon. Remove from pan and roll in powdered sugar. Bake at 
325 degrees for 15 minutes. 

Mrs. Betty Stratigos 
OATMEAL COOKIES 


1 1/2 c. lard 

2 1/2 c. sugar 

3 eggs 

1 tsp, cinnamon 
1 tsp. nutmeg 
1 Tbsp. soda 
1 Tbsp. baking powder 


1/4 c. Karo 

2 c. quick oatmeal 

6 c . flour 

1 c. milk 

1 c. raisins 

1 c . peanuts or nuts 


Mix as usual. Roll out and cut in large rounds. Paint 
each with the egg mixture frosting (below) and sprinkle with sugar. 

Frosting: 

Beat one egg with a little milk or cream. Paint each 
cookie before baking and sprinkle with sugar. Bake at 375 de- 
grees for 10 to 12 minutes. 

Mrs. Nancy Eggers 
CHOCOLATE COOKIES 

1/2 c. soft shortening, 1 sq. unsweetened chocolate, 

part butter melted 

1/2 c. sugar 1 c. sifted flour 

1 egg yolk 1/4 tsp. salt 

1/2 tsp. vanilla 

Heat oven to 350 degrees . Mix together shortening, 
sugar, egg yolk, vanilla and melted chocolate. Mix flour ^d 
salt and stir in. Roll 1 teaspoon dough into balls. Dip in 
slightly beaten egg white and roll in finely chopped nuts or gran- 
ulated sugar. PlacS"t>n ungreased baking sheet. Bake 10 to 12 
minutes (about 3 dozen). 

Mrs. F. Bayer 
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WALNUT SLICES 


1 c. shortening 2 eggs 

1 c, sifted brown sugar 3 c, sifted flour 

1 c. white sugar • 1 c. chopped walnuts 

1 tsp. salt 

Blend shortening, sugar, salt, eggs. Add sifted dry in- 
gredients and stir in walnuts . Shape into two rolls in waxed 
paper and chill. Slice dough about 1/2 inch thick, place on 
greased cookie sheet. Bake at 375 degrees for 10 to 12 minutes. 

Mrs. D, Clark 

WALNUT SUCES j 

For the pastry; 

1 1/4 c. flour 1/2 c. butter 

1/4 c. brown sugar 

Mix ingredients together and press crumbs into a shallow 
greased pan about 8 x 12 inches, or use 2 square layer cake pans 
about 7x7 inches in size. Bake in a moderate oven, 375 degrees 
until mixture commences to brown. Remove from oven and cool 
to lukewarm. Make a meringue mixture as follows. Beat 2 egg 
whites until stiff, add: 

1 1 /4 c . brown sugar 2 level Tbsp . flour 

1/2 tsp. baking powder 1/2 c. cocoanut 

1 c. walnut meats 

Spread mixture evenly on top of pastry. Return to a 
slow oven, 300 to 325 degrees, and bake until meringue mixture 
is delicately browned. Cut while still warm in finger -size 
slices and allow the mixture to cool in the pan. Store in a cov- 
ered tin box. Will keep for weeks. For Date -Meringue Fingers, 
omit the cocoanut and add 1 cup chopp)ed dates. For Peanut -Fing- 
ers, omit the cocoanut and walnut meats; use only 3/4 cup brown 
sugar and add 1 cup chopped roasted peanuts . 

Mrs. Elmer Peschke 

FRUIT COOKIES 

2/3 c. raisins 
2/3 c. dates 

2 Tbsp. water 

3 Tbsp. milk 
2 1/2 c. flour 
1 tsp. soda 
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I/ 4 .JC. butter or Spry 
1 c. sugar 

1 egg 

1 tsp. cinnamon 
1 tsp. vanilla 
1/4 tsp. salt 
2/3 c. chopped nuts 
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FRUIT COOKIES (Continued) 

Combine sugar, shortening and cream with 1/2 cup of 
the flour. Add beaten egg and 3 Tbsp. milk. Add 1 cup flour 
mixed with the soda. Steam the chopped dates and raisins with 
the 2 Tbsp. water. Cool. Then grind or chop with the nuts and 
add the other cup of flour and mix in the batter. Bake at 350 
degrees for 12 minutes . 

Mrs. Estella Quick 
COCOANUT CHERRY COOKIES 


Mix together thoroughly: 


1/2 c. soft butter 
1/2 c. soft shortening 

Stir in 1 c. sour cream, 

3 1/4 c, sifted flour 
1 tsp. baking powder 

Stir in: 

1/2 c. chopped candied 
cherries 

1/4 c. chopped citron 


1 c. sugar 
3 eggs 

then sift together and stir in: 

1/2 tsp. soda 
11/2 tsp. salt 


1 c. shredded cocoanut 
1 tsp. grated orange rind 
11/2 tsp. lemon or almond 
extract 


Drop by teaspoon about 2 inches apart onto ungreased bak- 
ing sheet. Bake for ten to twelve minutes at 400 degrees. 

Mrs. Wm. Purtee 


PECAN COOKIES 

1 c. margarine 2 c. sifted flour 

1/3 c, sugar 1 c. chopped pecans 

1 tsp. vanilla confectioners sugar 

Cream margarine and sugar. Add vanilla. Work in 
flour and nuts. Place level Tbsp. of dough on greased baking 
sheet and bake in a slow oven (300 degrees) for 25 to 30 min- 
utes. Remove from baking sheet and roll in powdered sugar 
while still warm. 

Mrs. Howard Henderson 


BUTTERSCOTCH STRIPS 
1/2 c. butter 1 tsp. vanilla 
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BUTTERSCOTCH STRIPS (Continued) 


1 c . brown sugar 2 c . rolled oats 

1 tsp . soda 

Combine sugar and butter in a pan and heat together , 
but do not boil . Add soda and stir until mixture has consistency 
of honey . Remove from fire . Add rolled oats and vanilla and mix 
thoroughly . Press in greased cake pan and bake in a slow oven 
for about 15 to 20 minutes . Cut into squares or strips before it 
becomes cold . 

Mrs . John Adams 
FIESTA BANANA CAKE 


Sift together: 

2 c . sifted flour 
1 tsp . baking powder 
1 tsp. soda 

1/2 c. milk or buttermilk 
1 tsp . vanilla 
1 c . mashed bananas 


3/4 tsp. salt 
1 1/3 c. sugar 


2 eggs , unbeaten 
1 /2 c . chopped nuts 
1/2 c. shortening 


Stir shortening to soften . Sift dry ingredients . Add 1/4 
cup milk and bananas and mix. Beat two minutes (at low speed) . 
Add eggs, nuts, remaining milk. Beat one minute. Bake about 
25 minutes in eight inch layer pans at 375 degrees . 

Mrs . Poehlman 


MAYONNAISE CAKE 


3 Tbsp. cocoa 
2 c. flour 

1 c . mayonnaise 

2 tsp . baking powder 
2 tsp . baking soda 


pinch of salt 
1/2 c. sugar 
1 c. water 
vanilla 


Mix together until smooth . Bake at 350 degrees for 30 to 


35 minutes . 


Mrs . M . W . Bunch 


DATE -NUT CAKE 

1 c . chopped dates 1 tsp . soda 

1 c . boiling water 

Mix and let stand while cake is being prepared: 
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DATE -NUT CAKE (Continued) 


1 c . sugar 1 c . nuts 

1 Tbsp o butter 1 egg yolk or whole egg 

Cream together and add to first mixture. Mix in 1 1/4 
cups sifted flour . Bake in greased pan at 350 degrees for 50 
to 60 minutes . Serve with whipped cream . 

Mrs . Tom Patrick 


APPLESAUCE CAKE 


1 c. sugar 
1 egg 

1 c. unsweetened applesauce 
1/2 tsp. soda 


1 c . seedless raisins (mix with 
flour) 

2 c . sifted flour 
1 tsp . cinnamon 
1/2 tsp. cloves 


Cream sugar and egg. Sift dry ingredients and add 
alternately with applesauce tosugar mixture . Bake in loaf pan 
at 350 degrees . 

Mrs . Glen Carlton 


SWEDISH CAKE 

1 c . granulated sugar 2 whole eggs 

Beat together: 

11/2 tsp. vanilla 1 tsp. powder 

1 c. flour 


Add to egg and sugar 1/2 cup hot milk and heaping Tbsp. 
butter in milk . Add to batter and mix well . Bake in 9 x 9 inch 
pan for 20 minutes . (375 degree oven .) 

Mrs . Charles C . Taylor 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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Write Extra Recipes Here 


Write Extra Recipes Here 



FOODS TO SERVE 25 PEOPLE 


Cream for Coffee pints 

Whipping Cream 1 pint 

Rolls 50 

Preserves or Jelly II4 pints 

Butter in Squares 14 pound 

Salad Dressing 1 pt. or 1/2 lb- 

Pickles 11/2 pints 

Potatoes, diced or mashed or sweet i/^ peck 

Asparagus, scalloped 1 No. 10 can 

Carrots, creamed 3 No. 2 cans 

String Beans 5 lbs. or 1 gallon 

Rccts 5 lbs. or 2 No. 10 

cans 

Cabbage 5 lbs. 

Lettuce, medium heads for salad cups 3 heads 

Pc^s 18 lbs. fresh or 4 No. 2 

cans 

Ham, baked (low heat) 8 lbs. 

Beef Roast 10 lbs. 

Pork Roast 10 lbs. 

Meat Loaf, 

Pork 11/2 lbs. 

Beef 31/2 lbs. 

Swiss Steak 10 lbs. 

Ice Cream, brick 4 bricks 

Ice Cream, bulk 1 gallon 


DESSERTS 


DATE ROLL 


3 eggs STbsp.water 

2 Tbsp. melted butter 1/4 tsp. salt 

1 c. sugar 1 tsP” flavoring 

1 tsp . baking powder 1 c » sifted cake flour 

Beat eggs until frothy . Add sugar and water , beating con- 
stantly . Sift together flour , baking powder and salt . Add egg 
mixture . Add butter and flavoring beating thoroughly . Place in 
a greased cookie pan and bake at 375 degrees for 15 minutes . 
Turn out on towel . Spread with date filling . Roll up quickly and 
cool . Sprinkle powdered sugar and serve with whipped cream . 


Date Filling; 


1 pkg . dates , chopped 
1/4 c. sugar 


1/2 Co water 
1 Tbsp . lemon juice 


Cook together until thoroughly blended . Cool and spread 


on sponge roll . 


Miss Barbara Landick 


) 


CREAM CHEESE CAKE 

I 

25 graham crackers, rolled 1/4 lb. oleo and butter, mixed 
fjjjg and melted 

1 Tbsp . granulated sugar 

Line bottom of 8 x 12 inch pan with above , saving 1/2 cup 
for topping. 

1 pkg. lemon jello 1 c - granulated sugar 

1 c. boiling water 1 can J^ilnot , whipped 

2-8 oz. pkg. cream cheese 2 tsp. vanilla 

Dissolve lemon jello in 1 cup boiling water . Cool to jelly 
stage and beat until foamy . Using electric mixer , cream the cheese 
well, and add the sugar . Add to the whipped Milnot, using mixer . 
Put in vanilla and lastly add the beaten jello . Beat well with mix- 
er . Pour in prepared pan and scatter remaining crumbs on top . 
Refrigerate for twelve hours . 

Mrs . George W . Connon 


RHUBARB CRUNCH 


2 c. rhubarb (cut in 1/2 inch pieces) 
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RHUBARB CRUNCH (Continued) 


3/4 c. sugar 

2 Tbsp. flour 
1/4 c. brown sugar, 

firmly packed 

Place rhubarb in greased eight inch square baking pan . 
Sprinkle in sugar and 2 Tbsp. flour . Mix brown sugar, 1/4 cup 
flour and oats . Cut in butter as for pastry . Sprinkle over 
rhubarb . Bake in 350 degree oven for about 40 minutes . Serve 
with cream if desired . 

Mrs . Charles Ritchie 
ANGEL SURPRISE 

1 c. sifted cake flour 11/2 tsp. vanilla 

3/4 c. sugar 3/4 c. sugar 

1 1/2 c. egg whites 1 1/4 tsp. cream of tartar 

11/2 tsp. salt 

Sift flour with 3/4 cup sugar four times . Beat egg 
whites, cream of tartar, salt, vanilla until stiff enough to hold 
soft peaks . Add remaining 3/4 cup sugar to whites , 2 Tbsp. at 
a time , beating after each addition. Sift about 1/4 of flour over 
whites , fold in until flour disappears . Fold in remaining flour 
by fourths . Bake in ungreased 10 inch tube pan. Bake at 375 de- 
grees for 35 to 40 minutes . Invert pan. Cool. 

Combine 1 c . heavy cream , whipped with: 

3 Tbsp. sugar 1/2 tsp. vanilla 

Fold in: 

1/4 c. quartered maraschino 1/4 c. chopped walnuts 
cherries 1/4 lb. marshmallows, cut in 

1/4 c. drained crushed eighths 

pineapple 

Chill . With serrated knife , cut 1 " slice from top of 
cake . Cut out a ring 2" wide and 2" deep. Spoon in chilled 
filling , replace sliced cut from top . Frost top and sides with 
1 y2 pints cream, whipped and sweetened with 3 Tbsp. sugar. 
Chill . Decorate with pineapple chunks and maraschino cherries . 

Mrs . Ward Dare 


1 /4 c . sifted flour 

1 /4 c . quick cooking rolled oats 

2 Tbsp. butter 


-32- South Bend, Ind. 


LEMON RICE PUDDING 


1 1/2 c. cooked rice 1/2 tsp. salt 

2 egg yolks , slightly beaten 1/4 c . lemon juice 

1/2 c, sugar 2 tsp. grated rind 

Combine rice , yolks , sugar , salt , lemon juice and rind . 
Pour into a greased one quart casserole . Cover with meringue . 

2 egg whites, beat until 1/8 tsp. cream of tartar 

frothy 1/4 c. sugar 

Bake in 325 degree oven for 15 minutes . 

Mrs . Elsie Pollitt 

CHOCOLATE SUNDAE PUDDING 


1 c . sifted flour 

2 tsp . baking powder 
1/2 tsp. salt 

3 Tbsp. cocoa 
2 /3 c . sugar 


1/2 c. chopped nuts 
1/2 c. milk 
1 tsp. vanilla 
4 Tbsp. melted butter 


Topping: 


1/2 c. white sugar 
1/2 c. brown sugar 
3 Tbsp. cocoa 


1/4 tsp. salt 
1 tsp . vanilla 
1 1/3 c. boiling water 


1 . Sift first five ingredients into a bowl . Add nuts . 

2 . Mix in milk, vanilla and melted butter , blend well . 

3. Pour mixture into an oiled casserole or a flat baking 

dish. 

4 . Mix dry ingredients of topping- -spread over top of 
pudding. 

5 . Pour the boiling water with the vanilla added over all 
and do not stir . 

6 . 350 degree oven for one hour . 

A cake forms on top with a fudge sauce below . Serve up- 
sidedown (fudge sauce on top) with whipped cream or ice cream . 

Trudy Fisel 


ICEBOX DESSERT 

Melt one package of marshmallows in 1/2 cup milk in 
double boiler . Let cool . Mix together: 

24 graham crackers (crushed) 
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ICEBOX DESSERT (Continued) 


1/4 lb. butter 1/2 c. sugar 

Save a few crumbs for the topping . Put in large iayer cake 
pan or flat casserole and pat down. Whip 1/2 cup cream and mix 
with marshmallow mixture . Add 1 can drained fruit cocktail . 

Nuts if desired . Put on top of graham crackers , sprinkle topping . 
Serves 15 to 18. Can be made a day before using. 

Mr s . Sylvester Fisel 

PINEAPPLE FRITTERS 

1 can sliced pineapple corn flakes , crushed 

2 egg whites 

Drain pineapple . Dip in unbeaten egg whites . Roll in 
cornflake mixture and fry in deep fat until golden brown . Lay 
on absorbent paper imtil cool and serve topped with whipped 
cream , ice cream or cherries . 

Mrs . Richard Nelson 

PARE AIT DESSERT 

Dissolve; 

1 pkg. lemon jello j 1 1/4 c. hot water 

Add 1 pint ice/'and stir until ice cream melts . Let set 
in refrigerator until slightly firm . Add 1 package frozen or 
fresh fruit . Stir until blended well and place in refrigerator until 
completely set . (Can be used as pie filling-top with whipped 
cream.) 

Mrs . Robinson 
ANGEL DESSERT 

Split angel food cake in three layers . Spoon softened 
chocolate or strawberry ice cream on top of each layer . Place 
on top layer of cake and spread entire cake with whipped cream . 
Cover with cocoanut and freeze. This may be kept frozen in- 
definitely if well covered . 

Mrs . H . Gerstenkorn 
APPLE PAN DOWDY 

Cut in as may apples as you want in a baking dish (no 
sugar) . Cover with these crumbs: 
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APPLE PAN DOWDY (Continued) 

1 c. flour 3/4 tsp. salt 

3/4 c. sugar 1 egg, unbeaten 

1 tsp. baking powder 

Pour over these crumbs 1/3 cup melted margarine and 
sprinkle with cinnamon. Bake at 375 degrees for 1/2 hour. 

Mrs, Kay Beaton 

GRAPE-NUTS PUFF PUDDING 

1 tsp. grated lemon rind 2 Tbsp. flour 

4 Tbsp. butter 4 Tbsp. Grape -Nuts 

1/2 c. sugar 1 c. milk 

2 egg yolks, well beaten 2 egg whites, stiffly beaten 

3 Tbsp. lemon juice 

Add lemon rind to butter and cream well; add sugar 
gradually, blending after each addition. Add egg yolks and 
beat thoroughly; then lemon juice. Add flour, Gkape-Nuts and 
milk, mixing well. Fold in egg whites. Turn into greased baking 
dish and place in pan of hot water. Bake at 325 degrees for one 
hour and fifteen minutes. When done, pudding has crust on 
top, jelly below. Serve cold with cream. Serves six to eight. 

Mrs. J. F. Klingaman 

APPLE SQUARES 

3 c. ^ugar 1/2 tsp. ginger 

3 tsp. cinnamon 18 apples, sliced 

3 tsp. nutmeg 

Mix: 

5 c. flour 6 Tbsp. shortening 

Add 1/2 cup water, mix and form a ball. Separate in half. 
Roll out for bottom crust. Place apple mixture on bottom and 
roll out top. Place over apples . Bake for fifteen minutes at 400 
degrees then thirty minutes at 350 degrees. Cool and frost with 
icing: 

1 box powdered sugar 1 tsp. vanilla 

1/2 c. cream 1 Tbsp. soft butter 

Mix all ingredients and spread on top. Cut in squares. 

Mrs. Irene Higbee 
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JELLO WHIP AND SPONGE CAKE 


Dissolve; 


pkg. jello 3/4 c. cold water 

1 c. boiling water 

Let partially set . Whip jello and add; 

1/2 pt, whipping cream crushed pineapple (drained) 

nuts shredded apple 

2 bananas marshmallows , if desired 

Put a layer of sponge cake on layer of jello, whip in 
pan . Serve with topping of whipped cream . 

Mrs. Rose Carlton 

BROKEN GLASS TORTE 


3 pkg. gelatin (jello) each 
a different color 
1 1/2 c, hot water for each 
pkg. gelatin 
1 envelope plain gelatin 
1/4 c. cold water 


1 c. hot pineapple juice 

2 c. heavy cream, whipped 
1/2 c. sugar 

1 tsp. vanilla 

2 doz. graham crackers (crushed) 
1/2 c. soft butter 

1/2 c. sugar 


Mix last 3 ingredients to form crust. Dissolve each of 
3 packages of gelatin (jello), one in each color, in 1 1/2 cups 
hot water and chill in separate cake pans, until firm. Then cut 
into cubes, or strips about 1/2 inch wide. Soften the plain gela- 
tin in cold water, dissolve in hot pineapple juice. Cool and fold 
into the whipped cream into which you have beaten the sugar and 
vanilla. Blend the colored gelatin cubes carefully into the pine- 
apple whipped cream mixture . Turn into spring form pan or angel 
food cake pan lined with 2/3 of the graham cracker mixture. Top 
with remaining crumbs. Chill 6 to 12 hours, or until firm. Slice 
to serve. The cut slices give you broken glass effect. 

Miss Jackie Bower 


DANISH APPLE CAKE 


2 c. Rusk crumbs or dry 
bread 

1/2 c. butter or oleo 
1/2 c. sugar 


2 c. thick applesauce 
1/4 tsp. vanilla 
jam 

whipped cream 


Melt butter on low speed, add crumbs and sugar; stir 
until well blended. Gkease all/2 quart casserole. Put crumb 
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DANISH APPLE CAKE (Continued) 

mixture and applesauce in alternate layers (dotting here and there 
with jam, if desired). Top with crumbs. Bake at 350 degrees 
for 45 minutes. Cool, unmold and decorate. Serve with whipped 
cream, if desired. (May be served without baking.) Serves 8 to 
12 . 

Mrs . Lou Jorgensen 
DATE PUDDING 

2 c. brown sugar 1 Tbsp. butter 

3c. boiling water 

Cook the above while mixing batter. 

1 c. brown sugar 2 c. flour 

1 c. chopped dates 4 tsp. baking powder 

2 Tbsp. melted butter 1/2 c. milk 

3/4 c. chopped nuts 

(Batter will be very stiff.) Put liquid in a large baking 
dish. Drop batter into liquid by spoonful. Bake for 35 minutes 
in 350 degree oven. 

Mrs. Lee Cress 


FROZEN 

4 eggs, separated 
1 c. sugar 
1 lemon 

1/2 box lemon jello 


LEMON PUDDING 

1/2 c, boiling water 
1 c . whipping cream 
1 6-oz. box vanilla wafers, 
rolled fine 


Mix 1/2 cup sugar and egg yolks plus juice and grated rind 
of lemon. Cook until thick. Add jello to 1/2 cup boiling water. 
Add to egg mixture while hot. Cool. Beat egg whites imtil stiff. 
Add 1/2 cup sugar. Whip cream. Fold egg whites and whip 
cream into custard. Put 3/4 of crumbs on bottom of pan. fbur 
pudding on crumbs carefully. Put rest of crumbs on top. 

Mrs. H. Gerstenkom 


FROZEN DESSERT 

Mrs. George W. Connon 

1 c. crushed pineapple 3 mashed bananas 

1 c, water juice of 2 oranges 

1 c. sugar juice of 2 lemons 

Mix well and place in square or oblong baking dish or pan 
and freeze until solid. 
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Write fixtra Recipes Here: 
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JEIdIdT. cambt 
PRESERVES 



1 Take time to Work — 

it is the price of success. 

2 Take time to Think — 

it is the source of power. 

3 Take time to Play — 

it is the secret of youth. 

4 Take time to Read — 

it is the foundation of knowledge. 

5 Take time to Worship — 

it is the highway of reverence and washes 
the dust of earth from our eyes. 

6 Take time to Help and Enjoy Friends — 

it is the source of happiness. 

7 Take time to Love — 

it is the one sacrament of life. 

8 Take time to Dream — 

it hitches the soul to the stars. 

9 Take time to Laugh — 

it is the singing that helps with life’s loads. 

70 Take time to Plan — 

it is the secret of being able to have time 
to take time for the first nine things. 


JELLY, CANDY. PRESERVES 


DIVINITY CANDY 

4 c. white sugar 1 Tbsp. vinegar 

1 c, dark or light com 1 tsp. salt 

symp 4 egg whites 

1 c. water nutmeats 

Cook sugar, water, syrup, salt and vinegar until it 
strings when dropped from spoon or forms a hard ball in cold 
water. Just before syrup mixture is about done, beat egg whites 
and beat until stiff enough to hold shape when dropped from a 
teaspoon on waxed paper. Chopped nuts may be added, if de- 
sired, also 1 tsp. vanilla. 

Mrs. Ronald Nifong 
PLANTATION PRALINES 


2 c. white sugar 2 Tbsp, margarine or butter 

1 tsp. soda 2 1/3 c. pecan halves 

1 c. buttermilk 2/3 c. perfect pecan halves 

pinch salt 

Combine first four ingredients into a large six to eight 
quart pan. Cook over high heat, 210 degrees for five minutes, 
being sure to stir often and scrape bottom and sides of pan . 

Add oleo or butter and 2 1/3 c. pecan halves. Cook, stirring 
continuously and scraping bottom and sides of pan until a little 
forms a soft ball in cold water, 250 degrees, or about 5 minutes. 
Remove from fire and cool for only about one or two minutes. 
Then with spoon, beat until thick and creamy. Immediately 
drop by tablespoon onto waxed paper. Dot with 2/3 cup of per- 
fect pecan halves . Makes seven large pralines . 

Mrs. Robert Myers 

CREAMY CHOCOLATE FUDGE 


2 c. sugar 
2 or 3 squares (oz , ) 
chocolate 
2 Tbsp. com symp 


2/3 c. milk 
1/8 tsp. salt 
2 Tbsp. butter 
1 tsp. vanilla 


Combine first 5 ingredients in pan. Cook until a few 
drops form a firm ball in cold water. Remove from stove and 
cool for ten to fifteen minutes before pouring into mixer bowl . 

Add butter and vanilla. Beat at fast speed for five minutes or 
until it loses its glossy surface. Pour into buttered platter or 
drop on waxed paper. If the candy hardens in the bowl and cannot 
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CREAMY CHOCOLATE FUDGE (Continued) • 

be poured, add 1 Tbsp. milk or 2 Tbsp. com syrup and beat fast 
speed until smooth. 

Mrs. Bunny Bal^y 


Write fixtra Recipes Here: 
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Write Extra Recipes Here 


CALORIE COUNTERS 

BEVERAGES 


Carbonated Water 

Coffee, black, unsweetened 

Cocoa, All Milk 1 cup 

Cola Beverages 1 sm. glass 

Lemonade 1 sm. glass. 

Tea, plain, unsweetened 1 cup 


BREADS, CRACKERS, ROLLS, ETC. 


Gluten Bread 

Raisin Bread 

Rye Bread 

Enriched White Bread.. 

Melba Toast 

Whole Wheat Bread 

Baking Powder Biscuits 

Saltines 

Soda Crackers 

Bran Muffin 

Corn Bread 

French Hard Roll 

French Toast 

Gingerbread 


.1 slice 

.1 slice 

.1 slice 

.1 slice 

.1 slice 

1 slice 

1 large or 2 small 

1 double 

1 

1 

1 small square 

1 small 

1 slice 

1 slice 


CANDIES 


Chocolate Bar -Nut 1 

Chocolate Bar -Plain 1 

Chocolate Cream 1 

Mints 5 very small 

Popcorn, Plain 1 cup 

English Toffee 1 


XXX c. 
.XXX c. 

.230 c. 
.100 c. 
. 75 c. 

.XXX c. 


. 30 c. 
.100 c. 
. 70 c. 
. 65 c. 
. 25 c. 
. 75 c. 
.100 c. 
. 40 c. 
. 25 c. 
. 50 c. 
130 c. 
80 c. 
130 c. 
150 c. 


.400 c. 
.350 c. 
.100 c. 
7 c. 
65 c. 
25 c. 


CEREALS 

Corn Flakes 1 cup 132 c. 

Cream of Wheat % c 100 c. 

Oatmeal 34 , c 100 c. 

Shredded Wheat, biscuit 1 100 c. 


DAIRY PRODUCTS AND EGGS 


Butter 

American Cheese 

; Cream 

Cream, whipped.. 

Eggs, boiled 

Eggs, fried 

Egg white 

Egg Yolk 

Buttermilk 

Whole Milk 

Oleomargarine ... 


1 level Tbsp 100 c. 

.1 cube lYs inch 100 c. 

1 Tbsp 30 c. 

.1 Tbsp., heaping 50 c. 

1 average 70 c. 

1 with 1 tsp. butter 110 c. 

1 14 c. 

1 56 c. 

1 c 88 c. 

1 cup 170 c. 

1 level Tbsp 100 c. 




DESSERTS 


i^ngel Food Cake with Icing 


average slice 

.150 c. 

Chocolate Cake — 2 layers. 


average slice 

.350 c. 

Cup Cake, plain 


1 

.100 c. 

Fruit Cake 



.350 c. 

Shortcake, with fruit 


average slice 

.300 c. 

Chocolate Cookie 


1 

.125 c. 

Ice Box Cookie 


1 

.150 c. 

Chocolate Ice Cream 


Y^} cup 

.250 c. 

Sodas — all flavors 


1 glass 

.350 c. 

Vanilla Ice Cream 


1/7 cup 

.100 c. 

Lemon Ice 


1/> cup 

.110 c. 

Chocolate Eclair 


1 small 

.150 c. 

Cream Puffs 


1 

.250 c. 

Apple Pie 


1/6 of pie 

.350 c. 

Berry Pie — all kinds 


1/6 of pie 

.350 c. 

Custard Pie 


1/6 of pie 

.150 c. 

Pumpkin Pie 


1/6 of pie 

150 c. 

Bread Puddmg 


Y> cup 

.150 c. 

Jello — all flavors 


1 cup 

. 75 c. 

Tapioca Pudding 


Y> cup 

.200 c. 

FISH 

Haddock 

AND 

SEAFOODS 

average helping 

.100 c. 

Halibut 


average helping 

.115 c. 

Lobster 


’/) cup 

.125 c. 

Oysters 


Vs cup 

. 50 c. 

Perch 


3 medium 

. 80 c. 

Salmon (canned) 


Y) cup 

.100 c. 

Salmon (fresh) 


1 slice 

.100 c. 

Sardines 


4 3-inches long 

.100 c. 

Scallops 


6 large 

.100 c. 

Shrimps 


10 

. 50 c. 

Trout (brook) 


2 

. 75 c. 

Tuna (canned) 


Y> cup without oil 

.100 c. 

FLOUR 

Dumplings 

FOODS 

1 

.100 c. 

Macaroni and Cheese 


% cup 

.280 c. 

Noodles (cooked) 


Y> cup 

. 60 c. 

Pancakes 


l" 

.100 c. 

Waffles 


1 

.225 c. 

Chicken (fried) 

FOWL 

1 small thigh or leg 

.150 c. 

Chicken (fried) 


1 piece breast 

.150 c. 

Turkey (roast) 


1 slice white meat 

.100 c. 

Turkey (roast) 


1 slice dark meat 

.125 c. 

Apple (raw) 

FRUIT 

1 large 

.100 c. 

Banana 


1 medium 

.100 c. 

Cantaloupe 


Y> — 5 inches diameter 50 c. 

Cranberries (sauce) 


Y> cup 

.100 c. 

Dates 


3 to 4 

.100 c. 

Grapefruit (unsweetened) .. 


'A 

.100 c. 

Oranges 


1 average 

. 80 c. 


MEAT 


Bacon (crisp) 


4 slices 

100 c. 

Hamburger 


1 patty 

200 c. 

Beef Roast 


1 slice 

100 c. 

Round Steak (lean) 


1 piece 

100 c. 

Fried Ham 


1 piece 

200 c. 

Meat Loaf 


1 slice 

150 c. 

Pork Chop 


1 medium, lean 

200 c. 

Spareribs 


1 piece, 4 ribs 

150 c. 

Frankfurter 


1 small 

100 c. 


SALADS 

(Without Dressing) 

Cabbage, celery, pineapple average helping 70 c. 

Cabbage Slaw average helping 35 c. 

Fruit Gelatin average helping 110 c. 

Potato average helping 220 c. 

Tomato and Lettuce average helping 35 c. 

Waldorf average helping 100 c. 


SALAD DRESSINGS 


Boiled Dressing 1 Tbsp. 

Cream Dressing 1 Tbsp. 

French Dressing 1 Tbsp. 

Mayonnaise 1 Tbsp. 

Thousand Island 1 Tbsp. 


50 c. 
50 c. 
75 c. 
100 c. 
175 c. 


SOUPS AND CONSOMMES 


Bean (Navy) 1 cup 

Bouillon 1 cup 

Chicken with Rice 1 cup 

Potato 1 cup 

Tomato (clear) 1 cup 

Vegetable 1 cup 

VEGETABLES 

Asparagus (canned) -- -6 stalks 

Beans (baked) - ¥> cup 

String Beans 1 cup 

Beets (cooked) Vi cup 

Cabbage (raw) 1 cup 

Cabbage (cooked) 1 cup 

Carrots (cooked) ’/i cup 

Carrots (fresh) 1 cup 

Corn (on cob) 1 

Lettuce 1 large head 

Peas (canned) ---Vi cup 

Potatoes (french fried) 4 pieces 

Potatoes (mashed) Vi cup 

Sweet Potatoes 1 sniall 

Radishes 5 

Sauerkraut 1 cup 

Spinach 1 cup 

Tomatoes (raw) 1 

Tomatoes (stewed) Vi cup 


.200 c. 
. 25 c. 
.100 c. 
.275 c. 

50 c. 
.100 c. 


. 50 c. 
300 c. 
. 25 c. 

45 c. 
. 25 c. 
. 25 c. 
, 35 c. 
. 50 c. 
. 60 c. 
. 50 c. 
. 55 c. 
.100 c. 
.100 c. 
.150 c. 
. 15 c. 
. 40 c. 
. 40 c. 
. 35 c. 
. 65 c. 


SUGARS 


Beet 



Brown .... 


17 /» 

Cane (granulated) .. . 
Powdered 



Grape Juice 

Grapefruit Juice .. . 

Orange Juice 

Pineapple Juice 

Tomato Juice 

JUICES 

... 100 c. 

65 c. 


NUTS 


Almonds (salted) 10 

Cashew to 5 

Cocoanut (shredded) 3 Tbsp 

Peanuts (salted) ” 18 

Pecans ' 12 

Walnuts in 


Write Extra Recipes Here: 


.100 c. 
.100 c. 
100 c. 
100 c. 
100 c. 
100 c. 


INDEX OF REaPES 


Page 

RELISHES, PICKLES, APPETIZERS 

Hot Dog Relish 1 

&een Tomato Relish 1 


SOUPS, SALADS, BEVERAGES 

Lime Salad 3 

Frozen Salad Squares 3 

Cottage Cheese Salad . 3 

Cranberry Salad 3 

Sunshine Salad 4 

French Dressing 4 

Cooked Salad Dressing 4 

Orange Cooler . 4 

Fruit Punch 5 


MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES 

Gkeen Bean Casserole 7 

Spinach and Egg 7 

Carrot Ring 7 

Italian Hash 7 

Baked Beans 7 

Ten Minute Pizza 8 

Stuffed Cabbage . 8 

French Stew 8 

Bar-B-Q 9 

Russian Chop Suey . . 9 

Meat Balls with Vegetables 10 

Dinner -In -A -Dish 10 

Corned Beef Casserole 10 

Hungarian Rice 10 

Six -Layer Dinner 11 

Macaroni Ham Bake . H 

Spaghetti Casserole 11 

Tuna Noodle Casserole 12 

Tuna Scallop 12 


MEAT, FISH, POULTRY 

Scalloped Chicken -One Oven Meal With Dressing, 

Special Sauce and Topping 13 
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Scalloped Chicken 

Creamed Baked Veal 

Qty Chicken 

Ham Loaf 

Chicken and Dumplings 

Barbecued Spareribs 

Pork and Noodle Dish 

Sauerkraut with Bacon Wrapped Frankfurters 

Rump Pot Roast - Potato Pancakes 


ROLLS, PIES, PASTRIES 


Breads 

Date -Nut Bread .... 
i Banana Nut Bread . . 
Butterscotch Nut Bread . 

Raisin Bread 

Com Bread 

Pecan Molasses Re . . 
Black Walnut Tarts . . 
French Silk Chocolate Re 
Ritz Cracker Re .... 
Ritz Date Re - No Cmst 
Lemon Cream Re . . 
Strawberry Chiffon Re . 
Qeam Puffs 


CAKES, COOKIES 

Flour Icing 

Nestle 's Double-Quick Fudge Frosting . , 

Fluffy White Frosting 

Date Crackers 

Refrigerator Caramel Cookies 

No Bake Cookies 

Scotch Cakes 

Butter Cookies 

Swedish Tea Ring 

Toffee Nut Cookies . 

Walnut Crescent . 

Oatmeal Cookies 

Chocolate Cookies ......... 

Walnut Slices 

Walnut Slices 
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Fruit Cookies 27 

Cocoanut Cherry Cookies 28 

Pecan Cookies 28 

Butterscotch Strips 28 

Fiesta Banana Cake 29 

Mayonnaise Cake 29 

Date -Nut Cake 29 

Applesauce Cake 30 

Swedish Cake 30 


DESSERTS 

Date Roll 31 

Cream Cheese Cake 31 

Rhubarb Crunch 31 

Angel Surprise 32 

Lemon Rice Pudding . 33 

Chocolate Sundae Pudding 33 

Icebox Dessert 33 

Pineapple Fritters 34 

Parfait Dessert 34 

Angel Dessert 34 

Apple Pan Dowdy . 34 

Grape-Nuts Puff Pudding 35 

Apple Squares 35 

Jello Whip and Sponge Cake 36 

Broken Glass Torte 36 

Danish Applecake 36 

Date Pudding 37 

Frozen Lemon Pudding 37 

Frozen Dessert 37 


JELLY, CANDY , PRESERVES 

Divinity Candy 39 

Plantation Pralines 39 

Creamy Chocolate Fudge 39 
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